
POLPETTE [3pz]

MAIN DISHES*

FROM THE GRILL*

FRIED APPETIZERS

STARTERS
OXTAIL STEW (B)   10
With pecorino cheese and mint, served with roasted bread

CONDOMINIO’S TARTARE (D)
  15

Beef tartare with parmigiano flakes, caper flower, dried tomatoes 
and caramelized onions

CREAMY SEASONAL SOUP   

PARMIGIANA (D, B, G)  10
With fried aubergines, buffalo mozzarella cheese, parmigiano, 
tomatoes and basil

BEEF CARPACCIO 
(E, D)

  14
Thinly sliced raw beef with parmigiano flakes and rocket

SMOKED BLACK ANGUS CARPACCIO 
AND BURRATA CHEESE (E, D)  18

BRUSCHETTE
ROMANA (B)

   3,5
Tomatoes, oregano and basil

VEGETARIANA (B, D)   5
Aubergines, zucchini, burrata cheese and mint

MIRTADA (B, D, F)
  5

Mortadella I.G.P, burrata cheese and pistachio's grain

ESCAROLE (B, D)
   5

Sauteed escarole, burrata cheese and black olives

MONTANARA 
(B, D)

  6
Ciauscolo, stracchino cheese, cardoncelli mushrooms e thyme

BLACK (B, D)  6
Smoked black angus carpaccio, burrata cheese and roasted cherry tomatoes

MEATBALLS WITH TOMATO SAUCE (B, I, E, D)
 12

Served in a crunchy basket of pecorino cheese

EGGPLANT BALLS (B, D)
   13

Served with a crispy pecorino cheese waffle and pecorino cheese 
and black pepper sauce

COD FISH FRIED BALLS (B, A, C, I)
  16

Served with caramelized onions and aioli sauce

PORK FILLET (D)
  19

Larded with Patanegra lard and served with sauteed escarole 
and purple mashed potatoes 

BBQ RIBS (D)
  19

Low-temperature cooked (12 hrs - 72°), glazed with BBQ sauce 
and served with purple mashed potatoes and coleslaw salad

SCHNITZEL (B, G, I)
  15

Chicken cutlet served with french fries and lime&ginger herbs mayo

CONDOMINIO’S BOMBETTE (MEAT ROLLS) [4pz.] (D)
 

 Pork meat served with baked potatoes:

CHOOSE BETWEEN:
CHEEK LARD AND CACIOCAVALLO CHEESE  18
NDUJA (SPICY SALUMI) AND CACIOCAVALLO CHEESE  18
MORTADELLA IGP AND SMOKED PROVOLA CHEESE  18

COCKEREL MARINATED IN BEER AND SPICES (B, H)
 15

Vallespluga “Scudetto Rosso” free-range Cockerel with baked 
potatoes and Condominio's sauce

TOMAHAWK                           
Beef (Minimum order 1 kg) with grilled mixed vegetables and baked potato

SLICED GRILLED BEEF  (J, C)
  20

Scottona Sirloin slices with baked potato, caramelized onions, 
mustard and chimichurri sauce  

SPIT-ROASTED PICANHA (J)
  30

Beef with baked potato, caramelized onions, mustard 
and chimichurri sauce

ARROSTICINI [12pz.] (°)
  15

Lamb skewers

GREAT BBQ SELECTION - FOR TWO PERSON 40
Cockerel marinated in beer and spices, sliced beef, Picanha, 
6 lamb skewers, 2 pork sausages and baked potatoes

CONDOMINIO'S GRILLED VEGETABLES  18
Corn, aubergines, zucchini, tomatoes, peppers, mushrooms, 
radish, salt and olive oil

FRIED SAGE  (G)
  6

FRIED TRIPE (B, D, G)
  7

With roman pecorino cheese and black pepper

FRIED COD FISH [2pcs.] (A, B, G) 
 7

FRIED ZUCCHINI FLOWERS FILLED WITH  6
ANCHOVIES AND MOZZARELLA CHEESE [2pz.]  (B, D, A, G, °)

FRIED PIZZA BALLS TRIS 
(B, A, D, G)  7

Burrata cheese and mortadella cream with pistachio’s grain / Tomato and basil  
sauce with parmigiano cheese  / Anchovies and burrata cheese cream with 
roasted cherry tomatoes

FRIED BUFFALO MOZZARELLA CHEESE (D, G)  7
With basil pesto and roasted cherry tomatoes

PORC..PETTE! [3pz.] (B, A, D, I, G)
  8

Meatballs with fryed roasted “porchetta” and green sauce

SPICED CHICKEN (B, H, G)
  8

Marinated with orange juice and soya sauce and served with Sweet&Chilli sauce

OLIVE ASCOLANE [6pz.] (D, I, B, G, °)
 6

Stuffed fried Ascoli olives with minced beef

POTATO CROQUETTE (D, G, °)
  6

CHIPS WITH PECORINO AND PEPPER SAUCE (G, °)  5

FRENCH FRIES (B, D, I, G) 
 2,5

SUPPLÌ AL TELEFONO (B, D, G) 
  2

rice ball with tomato and mozzarella cheese

SUPPLÌ AMATRICIANA (B, D, G)  2,5
rice ball with tomato, cheek lard and pecorino cheese

SUPPLÌ CACIO E PEPE (B, D, G)
   2,5

rice ball with black pepper and pecorino cheese

SUPPLÌ NDUJA (B, D, G)
  3

rice ball with tomato, nduja e pecorino cheese (spicy salumi)

BOARDS
CRUDO E BUFALA (D)

  13
Raw ham 18/24 mth e Buffalo mozzarella cheese D.o.p 

CONDOMINIO’S SPECIAL BOARD (D, C, B, F)
 26

Selection of artisanal mixed cold cuts and italian 
cheese served with our focaccia 

TACOS
PULLED PORK (B, G)

  10
Pulled pork, tomato, lettuce salad and BBQ sauce

VEG (B, G, D)
  8

Sauteed vegetables, yogurt sauce, paprika, tomato and lettuce salad

PASTA
ROME SPECIALS (B, I, D)

  13
AMATRICIANA / CARBONARA / GRICIA 

STRINGOZZI CACIO E PEPE (B, D) 
 15

Homemade pasta with pecorino cheese and black 

pepper cream, and served with fried zucchini julienne

RAVIOLI AL SUGO DI CODA (B, I, E, D, L)
 16

Ravioli filled with oxtail stew and served with oxtail sauce with dark chocolate

POLENTA BISCUITS [3pz.] (B, D, K, I) 
  

 

CONDOMINIO’s LASAGNA  (B, I) 
 

6,5/100g



FROM THE OVEN
Our Pinsa dough rises for 72 hours at controlled temperature to guarantee 
taste,fragrance and digestibility. We use mixed flours from “Di Marco” mill

ROSSE

BURGERS
WIth Buns Bread and served with potato chips

GOURMET

CALZONI APERTI

MIXED BREAD BASKET  2

DRINKS

CLASSIC (B, D, I, J, K, F)
 13

200g Beef burger, cheddar, pickles, caramelized onion, tomato, 
lettuce salad, mayo and ketchup

CHICKEN (B, D, I, J, K, F)
 13

Fried chicken, coleslaw salad, tomato, iceberg salad and 
ginger&lime herbs mayo

BACON (B, D, I, J, K, F)
 14

200g Beef burger, crispy bacon, cheddar, caramelized onions, 
jalapenos, tomato, lettuce salad and BBQ sauce

PULLED PORK 
(B, D, I, J, K, F)

 15
Pulled pork with coleslaw salad, tomato e and BBQ sauce

HOT BURGER (B, D, I, J, K, F)
 16

200g Beef Burger, fried egg, crispy bacon, sauteed chicory, 
nduja (spicy salami) and smoked provola cheese

VEG BURGER 
(B, K, J)

 14
Burger Beyond Meat ® with dried tomatoes, grilled aubergines, 
radicchio and lettuce salad julienne, corn sauce and mustard

DOUBLE CHEESEBURGER 
(B, D, I, J, K, F)

 18
Double 200 g beef burger, crispy bacon, double cheddar, tomato, 
lettuce salad, caramelized onions, mustard and burger sauce

SIDE DISHES BIANCHE
FILLED BAKED POTATO                                          

BAKED POTATOES  6
WITH CREME FRAICHE AND CHIVES 

CHICORY / ESCAROLE COOKED WITH OIL,  6
GARLIC AND CHILI PEPPER 

FRIED ZUCCHINI JULIENNE  5

GRILLED MIXED VEGETABLES  8

ROASTED POTATOES   6

GREEN SALAD   5

MARINARA (B)
   7

Tomato, garlic olive oil and oregano

MARGHERITA (B, D)
   8

Tomato, mozzarella cheese and basil

FUNGHI (B, D)
   9

Tomato, mozzarella cheese and mushrooms

NAPOLI (B, D, A, G)  10
Tomato, mozzarella cheese and anchovies

BUFALA D.o.p. (B, D)   10
Tomato, mozzarella cheese, Buffalo mozzarella D.o.p., roasted cherry tomato and basil

DIAVOLA CLASSICA (B, D)  10
Tomato, mozzarella cheese and spicy salami

AMATRICIANA (B, D)  11
Tomato, crunchy guanciale (cheek lard), pecorino cheese and pepper

PARMIGIANA (B, D)   12
Tomato, mozzarella cheese, aubergines, parmesan and basil

GIALLA (B, D)    13
Ercolano’s yellow tomatoes sauce, Buffalo mozzarella D.o.p., 
basil pesto and parmesan’s leaves

CAPRICCIOSA (B, C, I, D)  13
Tomato, mozzarella cheese, raw ham 18/24 mth, boiled egg, 
artichokes, mushrooms and black olives

PATATE (B, D)
   9

Mozzarella cheese, boiled potatoes and rosemary

4 FORMAGGI (B, D)
   10

Mozzarella cheese, Caciocavallo cheese, Gorgonzola D.o.p, and Pecorino cheese

CROSTINO (B, D)  10
Mozzarella cheese, baked ham and caciocavallo cheese

BOSCAIOLA (B, D)  10
Mozzarella cheese, pork sausage and mushrooms

ORTOLANA (B, D)   11
Mozzarella cheese, aubergines,  zucchini, mushrooms and cherry tomatoes

CARBONARA (B, D, I)  11
Mozzarella cheese, Pecorino cheese and eggs cream, crunchy 
guanciale and black pepper

GRICIA (B, D)  11
Mozzarella cheese, pecorino cheese cream, crunchy guanciale and black pepper

FRIARIELLA (B, D)  13
Mozzarella cheese, pork sausages, provola cheese, broccoli rabe 
and olive tarallo’s crumble 

PATATONA (B, D, F)
   13

Mozzarella cheese, baked chicken strips, Patanegra lard, boiled 
potatoes, rosemary  and crunchy potato chips

PROVOLA (B, D)  13
Mozzarella cheese, smoked raw ham, provola cheese and zucchini

FOCACCE
CLASSICA (B)

  4
Olive Oil, salt and rosemary

CRUDO (B) 10
Raw ham 18/24 mth and olive oil

CRUDO E BUFALA (B, D)
 12

Raw ham 18/24 mths, Buffalo mozzarella D.o.p. and olive oil 

ARICCIAROLA (B, D)
 15

Spit-roasted Ariccia’s porchetta , stracchino cheese, rocket salad, 
baked cherry tomatoes and olive oil

DIAVOLA DEL CONDOMINIO (B,D)
 13

Tomato, mozzarella cheese, caciocavallo cheese, nduja 
(spicy Italian salumi), black olives crumble and baked cherry tomatoes

MIRTADA (B, D, F)  15
Mozzarella cheese, Mortadella IGP, burrata cheese and pistachio’s grain

SCAROLA (B, A, D)
  15

Mozzarella cheese, escarole, anchovies, buffalo mozzarella cheese, 
black olives and almonds

TIROLESE (B, D)
  15

Mozzarella cheese, smoked raw ham., boiled potatoes, Pecorino cheese 
cream, black pepper and walnuts

PORCHETTONA (B, D)
  15

Mozzarella cheese, spit-roasted Ariccia’s porchetta, purple mashed 
potatoes and mint

SOTTOBOSCO (B, D, E, I)
  16

Mozzarella cheese, porcini mushrooms,cardoncelli mushrooms, 
champignon mushrooms, parsley sauce and black pepper

BLACK ANGUS (B, D)
  16

Mozzarella cheese, smoked Black Angus carpaccio,rocket salad 
and parmigiano flakes

WINTER ANGUS (B, D)
  17

Mozzarella cheese, smoked Black Angus carpaccio, porcini mushrooms, 
buffalo mozzarella cheese and basil

INVERNALE (B, D)
  15

Baked ham, cardoncelli mushrooms and stracchino cheese

WHITE (B, D)  15
Smoked Black Angus carpaccio, buffalo mozzarella cheese, 
roasted cherry tomatoes and zucchini 

VEGETARIANO (B, D)
   14

Burrata cheese, rocket salad, roasted cherry tomatoes, black 
olives  crumble and zucchini

WATER  2 
Still / LIghtly sparkling

SOFT DRINK  3
Coca Cola (33cl), Coca Zero(33cl), Fanta (33cl), Sprite (33cl), Chinotto Neri (20cl)

COFFEE OR DECAFFEINATED 2

THE / CAPPUCCINO  3,5

SERVICE  (a persona)             1
CAKE CUT AFTERDINNER (a persona)  1

ALLERGENS: A - PESCE | B - GLUTINE | C - SOLFITI | D - LATTICINI | E - SEDANO | F - FRUTTA A GUSCIO | G - ARACHIDE | H - SOIA | I - UOVO | J - SENAPE | K - SESAMO | L - CACAO | ° SURGELATO    VEGANO       VEGETARIANO         CONSULTARE LA LAVAGNA   
OUR CUISINE FOLLOWS THE SEASONALITY OF RAW MATERIALS, SO SOME PRODUCTS MAY NOT BE AVAILABLE AT CERTAIN TIMES OF THE YEAR

ADD THE INGREDIENTS YOU PREFER:
FRENCH FRIES 2 - GORGONZOLA CHEESE 2 - CRUNCHY BACON 2
TOMATO 2 - CHEDDAR 2 - CARAMELIZED ONION 1 - JALAPENOS 1
PICKLES 1 - ICEBERG SALAD 1 - SPICY CHICORY 2 - FRIED EGG 2

* ANY VARIATION ON THE SIDES IS TO BE CONSIDERED EXTRA


